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Specification 

1 . Title of the Invention 

IMPROVED INSTANT POWDER COMPOSITION 

2. Patent Claims 

(1) An instant powder composition comprising lecithin and a sterol or a sterol derivative. 

(2) The instant powder composition according to claim 1, wherein the sterol is a 
vegetable sterol. 

(3) The instant powder composition according to claim 1, wherein the amount of sterol or 
sterol derivative used is no more than 5% based on the lecithin. 

3. Detailed Description of the Invention 

(a) Field of Industrial Application 

The present invention relates to an instant powder composition with improved 
dispersibility or solubility in cold water. 

♦■ ► 

(b) Background Art 
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Instant powders such as milk powder, soups, cocoa, coffee, and cream powders have 
been recently used in a variety of fields. Converting products into instant powders facilitates 
storage and makes it possible to use them everywhere, if water is available. However, water 
dispersibility or solubility of such instant powders was not always sufficient and the 
improvement thereof was an important task for those involved in the development of commercial 
products. In particular, there was great demand for improvement of dispersibility or solubility in 
cold water. For example, there is demand for instant creamy powders rapidly soluble even in ice 
coffee and instant cocoa powder that can be easily dissolved in cold milk and several attempts 
have been made to meet these demands. 

Improvement of powder shape was one of the methods used to increase dispersibility or 
solubility in cold water. With this method, a porous powder is produced by employing 
granulation and drying. Another method uses emulsifiers such as sugar esters and lecithin. 

(c) Problems Addressed by the Invention 

All the conventional methods comprising the improvement of powder shape or using 
sugar esters or lecithin somewhat improved dispersibility or solubility in cold water, but the 
effect was still insufficient. 

It is an object of the present invention to provide an instant powder composition with 
dispersibility or solubility in cold water greatly improved over that of the conventional 
compositions. 

(d) Means for Resolving the Problems 

The inventors have conducted a comprehensive study to attain the above-described 
object. The results obtained demonstrated that dispersibility or solubility of an instant powder in 
cold water is greatly improved by adding lecithin and a small amount of a sterol or a sterol 
derivative. This finding led to the creation of the present invention. 

Thus, the present invention provides an instant powder composition comprising lecithin 
and a sterol or a sterol derivative. 

The present invention will be described hereinbelow in greater detail. 

The instant powder as referred to herein is a powder or granular substance obtained by 
powdering a substance usually used in aqueous solutions or emulsions, such as milk powder, 
soups, cocoa, coffee, and cream powder, this substance being capable of returning to the aqueous 
solution or emulsion state when dissolved in water. 

Pasty or powdered lecithin usually employed as a food additive can be used as the above- 
mentioned lecithin. The amount of lecithin added to the instant powder differs depending on the 
properties or manufacturing process of the instant powder and no specific limitation is placed 
thereupon. 

Cholesterol, sitosterol, stigmasterol, camplesterol, brassicasterol, ergosterol, and sterol 
derivatives such as fatty acid esters and glycosides that are widely found in plants and 
microorganisms can be used individually or in mixture as the above-mentioned sterols. Among 
them, vegetable sterols are preferred over other sterols because of their safety, low cost, and high 
quality. If the amount of sterol added to lecithin is too high, it degrades the lecithin performance 
and sufficient effect cannot be obtained. Therefore, it is preferred that this amount be no more 
than 5% based on the lecithin. 
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Those additives may be added to an instant powder by adding the additives to an instant 
powder starting solution and then spray drying, or additives dissolved in an oil may be coated on 
an instant powder. 

(e) Examples 

Example 1 

A total of 4 mg of soybean sterol and 2 g of powdered lecithin (manufactured by Nisshin Oil 
Mills, Ltd., trade name PC-30) were dissolved in 10 g of virgin soybean oil and the solution was 
uniformly coated on 1 kg of defatted milk powder. The instant powder composition thus 
obtained was adjusted to a particle size of 30-50 mesh (the specimen obtained will be referred to 
as S-l). 

Example 2 

A total of 10 mg of cholesterol and 2 g of powdered lecithin (identical to that of Example 1) 
were dissolved in 10 g of virgin soybean oil and the solution was uniformly coated on 1 kg of 
cocoa powder. The instant powder composition thus obtained was adjusted to a particle size of 
30-50 mesh (the specimen obtained will be referred to as S-2). 

Example 3 

A total of 4 mg soybean sterol ester and 4 g of pasty lecithin (manufactured by Nisshin Oil Mills, 
Ltd., trade name Lecithin DX) were dissolved in 8 g of virgin soybean oil and the solution was 
uniformly coated on 1 kg of defatted milk powder. The instant powder composition thus 
obtained was adjusted to a particle size of 30-50 mesh (the specimen obtained will be referred to 
as S-3). 

Comparative Example 1 

A total of 2 g of powdered lecithin (identical to that of Example 1) was dissolved in 10 g of 
virgin soybean oil and the solution was uniformly coated on 1 kg of defatted milk powder. The 
instant powder composition thus obtained was adjusted to a particle size of 30-50 mesh (the 
specimen obtained will be referred to as C-l), 

Comparative Example 2 

A total of 2 g of powdered lecithin (identical to that of Example 1) was dissolved in 10 g of 
virgin soybean oil and the solution was uniformly coated on 1 kg of cocoa powder. The instant 
powder composition thus obtained was adjusted to a particle size of 30-50 mesh (the specimen 
obtained will be referred to as C-2). 

A total of 2 g of each specimen described above was added onto the surface of stationary cold 
water (200 mL, 5°C) and the dispersibility or solubility in cold water was estimated by 
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measuring the time required for the powder to disappear from the surface of water. The results 
are shown in Table 1 . 



Table 1. Results of cold water solubility test 



Specimen 


Disappearance time (sec) 


Defatted milk powder 


No less than 60 


Cocoa powder only 


No less than 60 


C-l 


10 


C-2 


20 


S-l 


3 


S-2 


5 


S-3 


3 



(f) Effect of the Invention 

The dispersibility and solubility in cold water of the instant powder composition in accordance 
with the present invention are greatly improved with respect to those of the conventional instant 
powders containing only lecithin as an additive. The amount of additives is within a range from 
several ppm to several tens of ppm based on the instant powder and what is improved is only the 
properties, as the product is identical to the conventional products in terms of cost and flavor. As 
a result, the application range of instant powders is expanded and instant powders of a variety of 
types can be manufactured. 

Applicant: The Nisshin Oil Mills, Ltd. 
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PURPOSE:To improve the dispersibility, solubility, etc. in cold water without deteriorating flavor, safety, etc., by 
blending sterol (derivative) with an instant powder composition containing lecithin used as an emulsifying agent. 
CONSTITUTION:An instant powder, e.g. coffee, cocoa, soup, etc., is produced. In the process, lecithin and sterol or 
a derivative thereof are used together as an emulsifying agent and contained to give the titled instant powder 
composition. Cholesterol, sitosterol, ergosterol, etc., may be used as the sterol and vegetable sterol, e.g. soybean 
sterol, is preferably used from the viewpoint of safety, price, quality, etc. Since too much sterol added inhibits the 
function of the lecithin and sufficient effect is not obtained, the amount thereof is preferably <=5% based on the 
lecithin. 
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